honey sriracha & orange glazed CHICKEN (roasted or grilled)
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This Honey Sriracha & Orange Glazed Chicken is magic – the perfect blend of sweet and spicy!  
Perfect with rice and sugar snap peas, or serve it sliced cold in a delicious salad!
INGREDIENTS:
4 chicken breasts or 6 chicken thighs

Honey Sriracha Orange Marinade, Glaze & Sauce:
½ cup freshly squeezed orange juice

½ cup orange marmalade

¼ cup honey

2 tablespoons brown sugar

2 tablespoons freshly squeezed lemon juice

2 tablespoons hoisin sauce

2 tablespoons red wine vinegar

2 tablespoons soy sauce

1-2 tablespoons Rodelle Asian Style Sriracha Seasoning

½ teaspoon ground ginger

½ teaspoon onion powder

FOR GLAZE:

1 Tablespoon cornstarch

3 Tablespoons water
FOR MARINADE:

¼ cup olive oil

HOW I MAKE THIS:

1. In a medium pan over medium high heat, combine all sauce ingredients.  Whisk together over medium heat until it just starts to boil, stirring constantly; reduce heat and simmer for 3 minutes.  Remove from heat.
2. FOR MARINADE:  Combine ½ cup of Honey Sriracha Sauce with ¼ cup olive oil.  Pour over chicken, beef or pork in a large ziplock bag, allow meat to marinade overnight.

3. FOR GLAZE & BARBEQUE SAUCE:  Stir cornstarch into water and pour mixture into pan, stirring constantly; continue to simmer for 5 to 10 minutes, stirring occasionally.  While it is simmering, give it a taste, and if you want it a little bit hotter, add another tablespoon of Rodelle Sriracha Seasoning– if you want it sweeter, add brown sugar to taste.  Remove from heat and cool.  Sauce will thicken as it cools.  
4. For Roast Chicken:  For super moist chicken, roast in the oven at 350 degrees – place chicken and marinade in a baking pan, cover with foil, and bake for 45 minutes; drain juices at 30 minutes with a baster, remove foil and brush with Honey Sriracha & Orange Glaze for final 15 minutes of baking.  (This is perfect for salads and sandwiches!)
5. For Grilling:  Remove chicken from marinade, grill until chicken reaches 160 degree internal temp, turning frequently.  Baste with Honey Sriracha Orange Glaze during last few turns. 

6. Serve with additional Honey Sriracha Orange Glaze/Sauce on the side.

YIELD:  4 servings
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